II.
Material AND Methods
 Tea samples:
White tea samples were acquired from market (Mahabodhi Tea House, Rashbehari Avenue outlet, Kolkata). 500 mg tea leaves were taken for aqueous and methanolic extract preparation (in 10 ml volume). White Tea manufacturing process: Fresh tea leaves→ Withering→ Drying→ White tea  Measurement of tea colour: The tea colour was measured according to Goodner and Wampler, 2008 measured hue at 460nm wavelength. (Fig 1 )  pH determination: pH of different solutions of tea were measured according to Saadeh et al, 2009 . (Fig 2)  Moisture and ash content determination: Moisture content was measured by using hot air oven at temperature of 105°C by following the Anon., 2000 and ash content was measured according to Srilakshmi, 2003 by using muffle furnace at 500-600°C for 5-6 hrs. (Fig 3 (Fig 1) . The pale yellow color of brewed white tea was reported by Karori et al., 2007 .  pH determination: The pH of the aqueous and methanolic extracts were almost same (methanolic-4.75, aqoueous-4.81). (Fig 2) . pH of white tea extracts were discussed by Peiro et al., 2014.  Moisture content and ash content: The moisture content of the white tea is 160.01% and ash content is 60.01 %. (Fig 3) . Ekayanti et al., 2017 had demonstrated the same ash and moisture content (Physicochemical parameters) of white tea.  Thin layer chromatography: The thin layer chromatography has shown the intense band for catechin (specially epigallocatechin gallate) in methanolic extract than that of aqueous extracts of white tea. (Fig 4) . Ekayanti et al., 2017 had also demonstrated the presence of spots in alcoholic extracts of white tea establishing the presence of catechins.  Spectrophotometric scan within UV range (200-400nm)-the spectrophotometric scan within 200-400nnm had shown the prominent peaks of methanolic extracts showing the higher active catechin content. (Fig 5) . Atomssa and Gholap, 2015 showed that the catechins have absorption within 246-316 nm.  Antioxidant activity: The antioxidant activity of methanolic extracts (78.90.01%) of white is higher than that of aqueous extract (650.01%) (Fig 6) . Almajano et al., 2008 had demonstrated antioxidant activity of white tea.  Antimicrobial activity: The inhibition of liquid growth of E.coli of Methanolic white tea extract is 32±0.01% and of aqueous extract is 4±0.01%. Against B.subtilis for methanolic extract is 27±0.01% and of aqueous extract is 10±0.01% (Fig 10) . The zone of inhibition of methanolic extract against E.coli and B.subtilis are 2.2 and 1.5cm respectively, and for aqueous extracts 1.1 and 0.9 cm respectively (Fig 7,8,9 ). Holloway et al., 2011 had demonstrated the antimicrobial activity of white tea against Staphylococcus aureus.  Antidiabetic action: Methanolic extract has power to lower the blood glucose level in vitro 20±0.01% and aqueous extract lower 3±0.01%. (Fig 11) . Cooper, 2015 had shown the lowering of blood sugar by white tea.  Inhibition of digestive enzymes-α amylase is inhibited 51±0.01% by white tea methanolic extract and 13±0.01% with aqueous extract. β-D Glucosidase is inhibited 42±0.01% by white tea methanolic extract and 14±0.01% with aqueous extract and Lipase is inhibited 40±0.01% by white tea methanolic extract and 10±0.01% with aqueous extract. (Fig 12) . Gondoain Various types of bioactive compounds found in white tea leaves such as polyphenols, caffeine, and catechins especially epigallocatechin gallate (EGCG), were described by Unachikwu, 2010.  Tannin content: Tannin content 11 ±0.001 (%w/w) and 9±0.001 (%w/w) in methanolic and aqueous extracts of white tea respectively.(Table1).  Total Flavonoid content: Total flavonoid content in gm/100gm is 5±0.001 in methanolic extract and 1±0.001 in aqueous extract. (Table 1 ). Azman et al., 2014 had demonstrated the high quality flavonoids and its radical scavenging activity.  Caffeine content: 4.8±0.01gm/100gm and 3.9±0.01gm/100gm are the caffeine content in methanolic and aqueous extracts of white tea. (Table 1 ). The similar amount of Caffeine content (average 4.85gm/100gm) was described by Hilal and Engelhardt, 2007.
IV. Conclusion
The presence (in higher amount) of active biochemical components like flavonoids, total polyphenols, catechins render higher antioxidant and antimicrobial activities of White tea which makes it superior. Ekayanti et al., 2017 had shown pharmacognostic and phytochemical characterization of white tea leaf with respect to flavonoid, catechins bioactive component analysis. Lowering of blood glucose level and inhibition of digestive enzyme adds up biomedical importance of white tea. Moreover inhibition of such enzymes makes white tea as anti-obesity factor. The bioactive action of white tea flavonoids were described by Azman et al., 2014. Inhibition of blood glucose in vitro with methanolic and aqueous extracts of white tea.
Fig 12.
Inhibition of digestive enzymes with methanolic and aqueous extracts of white tea.
